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‘ Pan hee 
Crabmeat strata 


-» 2 cups fresh bread crumbs 
1 (6-ounce) package frozen 
crabmeat, thawed and 
drained 
Y% cup mayonnaise 
Y cup. finely sliced green 


onion 
Yq cup finely chopped 
. pimiento ; 
2 se chopped pars- 
ey 


2 teaspoons prepared mus- 
ta 


rT ys 
Ye cup grated cheddar cheese _ 
2 eggs 
1 cup milk 


Generously grease a 1-quart-cas-—._ 
serole. Cover bottom with bread 
crumbs and set aside. Flake crab- 
meat into medium bowl. Stir in 
mayonnaise, green onion, pimiento, 
parsley and mustard. Spread crab 
mixture over crumbs and sprinkle 
with grated cheese. In small bowl, 
beat together eggs and milk. Pour 

over casserole and let stand for 5 
minutes. Cover casserole with foil. 
Bake for 30 minutes, then remove 

foil and bake 5 to 10 minutes longer 
or until top is golden brown. Serve 
immediately. Serves 4. 

NOTE: To conserve oven heat, 
heat oven to 350 degrees. Bake 
crabmeat strata on shelf set in top 
third of oven. Make baked tomatoes 
(below) and place on shelf set in » 
bettom third of oven. ~ 


